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 SEASONS.

 36. There was practically no rain for seven months this year,
 and the rainy season was shorter and the rainfall lighter than for
 the past five years.

 The following is the record of the rainfall for 1897

 January ... ... ... ... nil.
 February ... ... ... ... ,,
 March ... ... .. ... ,,
 April ... ... ... .. ,,
 May ... .. ... ... 0412
 June *.. ... ... ... 1"65 July ... ... ... ... 811
 August ... ... ... ... 10"27 September... ... ... ... 11-84
 October ... ... ... ... 1"49 November... ... ... ... 0413
 December ... ... ... ... nil.

 Total for the year ... 33"61 inches.
 The Harmattan set in during the first week in December. It

 did some slight damage to the plants in the station.
 37. The receipts for seeds, plants, fruits, etc., sold during the

 year were ?14 9s. 2d.
 (Signed) WALTER HAYDON.

 Curator.

 DXGVIII.-NEW METHOD OF DRYING VANILLA
 PODS.

 In the Kew Bulletin (1896, p. 224) a note appeared giving a
 brief account of a method of drying vanilla pods by means of
 chloride of lime in course of trial at the French island of Reunion.
 Fuller particulars are now to hand in a report from Her Majesty's
 Consul, addressed to the Marquess of Salisbury (F.O. No. 1965,
 Annual Series, 1897) :--

 Explanatory Notes as to the Drying of Vanilla by Chloride of
 Calcium.

 The object aimed at in the treatment of vanilla, is to endow it
 with keeping properties, and at the same time to develop the
 perfume which has not yet come into being at the moment of
 cropping.

 Pods of the best quality should be perfectly smooth, and
 without excrescences or holes. The longer the pods, and the
 more perfumed they are, without acidity, the more valuable is
 the vanilla.

 The success of the treatment of vanilla depends upon the
 care bestowed upon it, and especially upon the state of maturity
 of the pods.
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 If the vanilla is picked too green, its treatment will be difficult
 and its keeping qualities doubtful, the pods will be thin and poor
 after drying, whilst the perfume will not be properly brought out,
 and what there is will be lacking in quality.

 If plucked when too ripe, the treatment will be easy, it will be
 of good size and highly perfumed, but it will split and thus lose
 much of its commercial value.

 On a well-ventilated and properly exposed plantation, the pods
 are ripe when the lower part begins to turn yellowish.

 The treatment by chloride of calcium, CaC12, as indeed do all
 the other methods of treatment, consists of several operations :-

 1. Stoppage of vegetation.
 2. First drying and colouring.
 3. Drying.
 4. Watching.
 1. The process of drying in a stove by means of hot water is

 the one resorted to. On the day of the cropping, or the next day
 at latest, the pods are put to dry by heat in tin cases of the
 following dimensions :--0"220 millimetres by 0220 metres by 0-350 metres. Old petroleum oil tins are generally used for the
 purpose. The size may be slightly altered, but the width and
 breadth of the box should not be too large, as the vanilla in the
 centre should be subjected to the same heat as that which is
 nearest to the sides of the box. Otherwise the treatment of the
 pods in the centre would not be assimilated to that of those at
 the sides, and the resultant colouring would be slightly different.

 These boxes are fitted with lids closing on the outside of the
 box. They are lined with wool carefully arranged along the
 bottom and up the sides, and a little over the top of the sides.

 The vanilla pods are placed on end close enough to secure
 pressure without damage by rubbing ; a horizontal layer is placed
 on top of these, the woollen covering is folded over all and the
 lid put on.

 The boxes thus arranged are put into the halves of wine
 barrels and hot water emptied into the barrels up to the lid of the
 boxes, care being taken that no water gets into the boxes. In
 order to prevent the sudden cooling of the hot water, the barrel is
 covered with a piece of sacking. It is left thus covered during
 one night.

 2. Next morning the pods are withdrawn and exposed in the
 air for some time to dry; then for two or three days they are
 kept under woollen coverings in full sunlight.

 For this operation low wooden boxes are used, a single layer of
 pods being placed in the bottom and covered with a woollen
 cloth. The boxes are placed in sunlight on trestles to prevent
 contact with the more or less moist earth. After this operation
 the colouring of all the pods will be uniform if the drying by hot
 water has been properly done.
 Now is the moment to proceed to the drying operation.
 3. The old methods of preparation, drying in the open air upon

 screens in an airy situation, or in hot-air stoves, in which the heat
 is constantly renewed, result in a loss of perfume and at the same
 time require a large amount of hand labour. These drawbacks
 are avoided by drying in closed vessels by means of chloride of
 calcium, CaC12.
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 This operation is carried on in boxes of galvanised iron with a
 hinged door and closing on an indiarubber edging to ensure air-
 tightness. A drawing of the form and dimensions of the box as
 used by the Cr6dit Foucier Colonial is given below :-

 DOOR

 A./ND/A RUBBER EDCIAw.

 Each box has eleven drawers or trays; the bottom and the
 sixth drawer are for the vessels containing chloride of calcium,
 the others are for holding the vanilla ; in the former are placed
 18 kilos. of chloride of calcium, and in the latter 45 kilos. of vanilla.

 The vanilla is laid upon wooden hurdle-shaped frames resting
 upon little brackets rivetted into the sides of the box. The tray
 can thus be drawn out in order to arrange the vanilla properly.
 Several layers are placed on each tray.

 The trays should not be made of resinous or strong-smelling
 woods, as vanilla absorbs and retains odours it comes in contact
 with; the hurdling is made of split rattans.

 The vessels containing chloride of calcium should be double
 bottomed, the inner one being perforated to allow of the escape of
 the liquid chloride of calcium. Each time the case is opened the
 chloride vessels should be looked to, and the chloride renewed or
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 added to as necessary. When the trays are filled with vanilla,
 and the chloride vessels are in their places, the door is closed and
 should fit perfectly into the doorjamb. To be quite sure that the
 boxes are hermetically closed all rivets in the box should be
 soldered beforehand.

 Every two or three days the vanilla is carefully examined, and
 any pods showing moisture are taken out and put aside to be
 sunned and prepared by themselves in a special box, where they
 are all collected.

 In from 25 to 30 days the vanilla will have reached the
 required degree of dryness. Practice will show the exact moment
 when they should be withdrawn.

 Vanilla insufficiently dry will not keep and breeds small
 worms; vanilla over-dried keeps well, but it is not supple, it is
 called "broken" (bris'e) and has less commercial value.

 4. After leaving the box, the vanilla is placed for several days
 on small frames in a covered and well-ventilated place, then it is
 removed and shut up in tin boxes, each holding from 15 to 20 kilos.
 of vanilla.

 There it remains for several weeks, being examined every
 two or three days and any showing traces of mildew is carefully
 wiped.

 When it is thought that the vanilla has reached perfection
 (rendue ' point) and its perfume well developed, the cleaning of
 the vanilla is taken in hand in order to remove the dust and the
 germs of mildew which may adhere to it. Vanilla which is
 not subjected to this process is dull in colour and does not
 keep well.

 25 to 30 litres of water at about 600 Cent. (1400 Fahr.) are
 emptied into a perfectly clean receptacle and 15 to 20 kilos. of
 vanilla are thrown into it and vigorously stirred up in the water
 by hand.

 The pods are withdrawn, lightly wiped and put to dry in the
 shade. In a few days when the pods are dry, they are sorted and
 classed according to length and quality, and made up in bundles.
 All these operations must be conducted with the greatest care.
 The bundles are placed in tin boxes with covers. Each box
 contains only vanilla of the same length and quality, and holds
 from 4 to 5 kilos. each.

 Vanilla should never be sent away immediately after dealing
 with it. It must be watched for at least a month to be quite sure
 that it will keep during a sea voyage.

 During the time it is being watched the boxes should be
 examined twice a week, and every pod showing the least trace of
 moisture should be withdrawn.

 The mildewed pods are worked up by various processes and
 sold as quite inferior vanilla.

 DXCIX.-DATE PRODUCTION IN BUSSORAH.

 Notes on the cultivation of the Date palm in South Australia
 appeared in the Kew Bulletin (1895, pp. 161-2), and in Antigua
 (1896, pp. 26-28). An extract from a Report on the Trade
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